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No relieve the lower orders of Society from the conſe- 
r, which have naturally reſulted from the defici- 

ency of two ſucceſſive wheat harveſts, is an object which at 
this moment engages the attention of the Legiſlature, and 
which muſt excite the ſolicitude of every benevolent mind, 
The principal difficulty ynder which the paor now labour, 
ariſes from a ſcarcity of bread corn. If this ſcarcity be in 
any reſpect artificial, it is for the wiſdom of Parliament to 
_ deviſe means to counteract the ſordid and nefarious practices 
XZ of thoſe who, for the ſake of ſordid and (in ſuch a caſe) illicit 
gain, are willing to involve their country in the greateſt of 
all calamities, But if the ſcarcity be real, there is no certain 
and effectual remedy but a diminution ot the conſumption of 
j the ſcarce article . The continued obſervance of that care 
N and economy in the uſe of bread and flour which were gene- 
rally adapted, and with great advantage, before the late har- 
veſt, would materially conduce to ſuch a diminution; but to 


Some uſeful hints upon this ſubject may be found in a Pamphlet which 
appeared in the month of July laſt, under the title of Thoughts on the 
f «© molt ſafe and effectual Mode of relieving the Poor.“ Printed for 
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attain that object in an adequate degree, the only certain ex- 
pedient is a mixture ot other nutritious ingredients with 


wheaten flour in the compoſition of bread; together with the 
occaſional uſe of ſuch ſubſtitutes as can be generally procured, 
It is a happy and moſt conſolatory circumſtance, that the 
country, even at this time of ſuppoſed diſtreſs, affords abun- 
dant means of thus ſupplying the deficiency which exiſts in 


th: ſingle article of wheat. T he crops of other ſorts of grain 


have been more than uſually plentiful ; and, in conſequence of 


timely and prudent precaution, our ſtore-hovſes now abound 
with a profuſion of that admirable produ&ion of the earth, 


which 1s inferior in value only to wheat itſelf, and which 


forms the principal diet of the healthy and robuſt poor of 
Ireland: | mean PotTatorts. With ſuch reſources, fo far 
From there being the leaſt reaſon to apprehend a famine, there 
is hardly ground to talk of diſtreſs; a ſcarcity under ſuch 


circuniſtances is in truth rather imaginary than real. The 


only difficulty which actually exiſts, ariſes from the unvil- 


lingneſs of the poor to deviate in any degree from their ac- 


cuſtomed mode of living, even though the change ſhould be 


as conſiſtent with their kealth and comfort, as it would for 


the above rcaſons) be productive of their true and laſting ad» 
vantage, by ſecuring them againſt the danger of futu e want. 
To obviate that difficulty is the principal object of this pubs 
lication, which is intended to point out in what manner they 
may ſubſtitute in the room of bread, with great comfort and 


ſatis faction to themſelves, at leaſt for three or tour days in the 
week, a moſt wholetome and nouriſhing diet, which compar- 


ed with their uſual fare might even be called luxurioys. It is 
not to partial abſtinence, nor even to economy (in the ſtrict 
lenſe of the word), that they are here adviſed to refort, The 
relief ſuggeſted conſiſts in the availing themſelves of advan- 
tages within their reach, and inthe judicious management and 
application of articles which they may procure at a very eaſy 
expence, and which, by the ſimpleſt proceſs" in the art of 
cookery, may be converted into a wholeſome and delicious 
food. Nor 1s it the leaſt excellence of ſuch a plan, that it 
enables them to provide for their own comfortable mainte. 
-" nance without becoming dependent upon charity. It is ob- 
' vious from a variety of on 


ns, which it is unneceſſary here 


to enumerate, that the mode of relieving the poor by way of 


w 
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} charitable contributions, is the leaſt beneficial to them, as 

well as to the community. There are ſeaſons of difficulty, 

and ſituations of diſtreſs, which admit of no heſitation in the 
application of this kind of relief; but it muſt be admitted 
as a general rule, that the labouring poor are, in every reſ- 
pet, moſt happy in themſelves and moſt uſeful to the State, 
when by their induſtry alone they can maintain themſelves 
and their families. To aſſiſt them in doing this, with an en- 
creaſe rather than a diminution of their ordinary comforts, at 

a time of ſome diſtreſs, and of much greater alarm, is there- 
fore to render them a moſt eſſential ſervice. For that pur- 
poſe a ſelection of culinary receipts, with authenticated ac- 
counts of divers experiments which they have undergone, - 
is hereunto ſubjoined. It is true, theſe receipts have already 
appeared in moſt of the public prints; but it occurred to 
the Honourable Admiral“ at whoſe inſtance they were firſt. 
brought forward in that manner, that it might be uſeful to 
exhibit them in another form, and to accompany them with 

ſome prefatory obſervations. In compliance with ſuch a ſug- 
geſtion, the preſent mode has been adopted, with the view that 
ſo valuable a communication may thereby acquire a more 

permanent form than that of a diurnal print. Another ad- 
vantage may alſo attend this mode of communication: per- 
ons of property, leiſure, and reflection will, it is truſted, be 
thereby induced, not only to bring the ſubject of theſe reflec. 
tions into more general notice than it might otherwiſe attain, 
but alſo to promote the effect theſe reflections are meant to pro- 
duce, by aſſiſting their poor neighbours to purſue the ſalutary 
advice here given. To do this, it will be highly expedient, 
not merely to ſet an example by the occaſional introduction 
of ſuck diſhes on their own table (and no table I will venture 
to ſay can produce better), but allo to take ſome pains in 


erxhorting the poor to avail themſelves of ſuch admirable ex- 


- . 


pedients, and in teaching them how to do ſo. The leſſon 
ill not be difficult; and the recommendation of the experi- 
gg meat will be ſtrongly enforced by the circumſtance, that in- 
ſtead of requiring any extraordinary uſe of fuel, the few and 
fait embers which are to be found in every cottage, at leaſt 
during eight or ten hours of a wiatcr's day, will be fully 
ſufficient for the purpeſe. The pot or ſtew-pan (which 
XZ ſhould be ſocloſed as to admit of as little eyaporation as poſ- 
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attain that object in an adequate degree, the only certain ex- 
pedient is a mixture ot other nutritious ingredients with 
wheaten flour in the compoſition of bread; together with the 
occaſional ule of ſuch tubſtitutes as can be generally procured, 
It is a happy and moſt conſolatory circumſtance, that the 
country, even at this time of ſuppoſed diſtreſs, affords abun- 
dant means of thus ſupplying the deficiency which exiſts in 
th: ſingle article of wheat. T he crops of other fort> of grain 
nave been more than uſually plentiful ; arid, in conſequence of 
timely and prudent precaution, our ſtore hoſes now abound 
with a profuſion of that admirable production of the earth, 
which is inferior in value only to wheat itlelf, and which 
forms the principal diet of the healthy and robuſt poor of 
Ireland: | mean Potators, With ſuch reſources, fo far 
from there being the leaſt reaſon to apprehend a famine, there 
is hardly ground to talk of diſtreſs; a ſcarcity under ſuch 
circun:ſtances is in truth rather imaginary than real. The 
only difficulty which actually exiſts, ariſes from the unwil- 
lingneſs of the poor to deviate in any degree from their ac- 
cuſtomed mode of living, even though the change ſhould be 
as conſiſtent with their health and comfort, as it would for 
the above rcaſons) be productive of their true and liſting ad- 
vantage, by ſccuring them againſt the danger of futu e want. 
To obviate that difficulty is the principal object of this pubs 
lication, which is intended to point out in what manner they 
may iubitirute in the room of bread, with great comfort and 
ſatis action to themſelves, at leaſt for three or tour days in the 
week, a moſt holeſome and nouriſhing diet, which compar- 
ed with their uſual fare might even be called luxuriovs. It is 
not to partial abſtinence, nor even to economy (in the ſtrict 
ſenſe of the word), that they are here adviſed to reſort. The 
relief ſugecſted conſiſts in the availing themſelves of advan- 
tages within their reach, and :nthe judicious management and 
application of articles which they may procure at a very caly 
expence, and which, by the ſimpleſt proceſs in the art of 
cookery, may be converted into a wholeſome and delicious 
food. Nor is it the leaſt excellence of ſuch a plan, that it 
enables them to provide for their own comfortable mainte- 
' nance without becoming dependent upon charity. It is ob- 
vious from a variety of reaſons, which it is unneceſſary here 
to enumerate, that the mode of relieving the poor by way of 
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charitable contributions, is the leaſt beneficial to em, as 
well as to the community. There are ſealons of difficalty, 
and ſituations of diſtreſs, which admit of no heſitation in the 
application of this kind of relief; but it muſt be admitted 
as a general rule, that the labouring poor are, in every reſ- 
pect, moſt happy in themſelves and moſt uſeful to the State, 
when by their induſtry alone they can maintain themſelves 
and their families. To aſſiſt them in doing this, with an en- 
creale rather than a diminution of their ordinary comforts, at 
a time of ſome diſtreſs, and of much greater alarm, 1s there- 
fore to render them a moſt eſſential ſervice. For that pur- 
poſe a ſelection of culinary receipts, with authenticated ac- 
counts of divers experiments which they have undergone, 
is hereunto ſubjoined. It is true, theſe receipts have already 
appeared in moſt of the public prints; but it occurred to 
the Honourable Admiral“ at whoſe inſtance they were firſt 
brought forward in that manner, that it might be uſeful to 
exhibit them in another form, and to accompany them with 
{ome pretatory obſervations. In compliance with ſuch a ſug- 
geſtion, the preſent mode has been adopted, with the view that 
io valuable a communication may thereby acquire a more 
permanent form than that of a diurnal print. Another ad- 
vantage may alſo attend this mode of communication: per- 
ſons of property, leiſure, and reflection will, it is truſted, be 
thereby induced, not only to bring the ſubject of theſe reflec. 
tions into more general notice than it might otherwiſe attain, 
but allo to promote the effect thele reflections are meant to pro- 
duce, by aſſiſting their poor neighbours to purſue the ſalutary 
advice here given. To do this, it will be highly expedient, 
not merely to ſet an example by the occaſional introduction 
of ſuch diſhes on their own table (and no table Iwill venture 
co ſay can produce better), but allo to take ſome pains in 
Exhorting the poor to avail themſelves of fuch admirable ex- 
|  pedients, and in teaching them how to do o. The leſſon 
will not be difficult; and the recommendation of the experi- 
ment will be ſtrongly enforced by the circumſtance, that in- 
ſtead of requiring any extraordinary uſe of fuel, the few and 
7 Faint embers which are to be found in every cottage, at leaſt 
during eight or ten hours of a winter's day, will be fully 
ſulficient for the -purpelc, The pot or ſtew-pan (which 
ſhould. be fo cloſed as to admit of as little evaporation as poſ- 
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ſihle) ſhould never boil, but only ſimmer ; and the ſecond 
day the contents may be warmed up in ten minutes, when 
they will be as good as they were at firſt *, 

That the ſubje& may not loſe any part of that aid which 
the practical ſtatements of reſpectable men are calculated to 
furniſh, the EDIToR thinks it proper here to inſert ſome letters 
which have been forwarded ro him by the benevolent Admiral, 
and which, beſides that they are highly deferving of being 
preſerved, will beſt ſerve to introduce the details of the plan 

now recommended to the notice of the public. 

The Firſt of theſe is an Anonymous Letter written for 
inſertion in a public print. . 

The Second is from Lieutenant Colonel PAYNTER, dated 
Portſmouth, October 1ath, 1795. 

The Third is from Dr. Jokxsrox, of the Royal Hoſpital, 

at Haſlar, dated Portſca, October 19th, 1795 ; and addreſ- 
Hed to the Honourable Vice Admiral WALDEGRAVE. 

The Fourth is a ſecond Letter from Dr. JounsTown to Ad- 
miral Waldegrave, dated October 24, 1795. 

The Fifth is a Letter from Admiral WALDPEORAVFE, 
Written for inſertion in a public print. ä 

As theſe Letters will belt ſpeak for themſelves, they ſhall 
be preſented to the reader without farther comment. 


— — Æ— —＋—F—ñÄ—— . — — 
No. I. 
SIR, 
| running my eye over your Paper ſome weeks ago, the folloy- 
ing paragraph caught my attention: 4 

„ Among the variety of ſchemes that have been thought of by the 

humane for relieving the diſtreſſes of the Poor, ſu;cly a better and 
more extenſive charity cannot be deviſed than that of inſtructing. 
them in a new mode of Cookery. In England, a pound of meat 
forms ſimply a pound of food , whereas in every other country in 
Europe, that quantity of animal food will produce, when ſtewed 
down with vegetables, or Scotch barley, an ample meal for half a 
dozen perſons. Let the Country Gentleman then, whe: conſiders 
himſelf as the poor man's friend, give away now and then a diſh of + 
this fort to his poor neighbours ;, and, when it is afterwards with | 
held from them, they will, from economy and a wiſh to pleaſe their 

palates, gladly purchaſe it themſelves,” | 


*'In a Pamphlet entitled, © Uſeful Suggeſtions favourable to the Comfort 4 
* of the Labouring Poor, and decent Houſekeepers,“ printed for H. try, Y 
No. 8, Little Moorfields, are contained ſome very valuable receipts of the = 
| fame nature with thoſe here recommended. 
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This at once ſtruck me as containing ſo much real good ſenſe, and 
Tuch a ſimple practical charity on the moſt extenſive ſcale, that I de- 
termined to give the matter not only my moſt ſerious thoughts, but 
alſo to try experimentally how far I might be right in my conjecture 
of its practicability and uſe, 


The reſult of theſe experiments has exceeded my moſt ſanguine ex- 
pectations, and each day gives me freſh proofs of the ſolidity and (if 
I may be allowed without vanity to add] the excellence of my plan: 
f, e. to teach the poor and needy to feed themſelves on a wholeſome 
and palatable diet, at the cheapeſt rate, in which little or even no 
bread is required. Let him who doubts the fact give the follow- 
ing receipts fair trials, and I miſtake much if he does not become a 
convert to my opinion. However, ſhould he point out a better and 
more ſimple mode to obtain the propoſed end, ſo far from envying 


him, 1 fhall be the firſt to offer him my moſt ſincere congratula- 
tions. E 


Before, Sir, I conclude this Letter, I cannot help venturing to 
recommend its contents to the moſt ferious conſideration of thoſe 
who, from a moſt miſtaken charity, throw away their money in be- 
Rowing on the populace oxen roaſted whole, and ale in proportion. 
This may give a momentary joy; but, independent of the bad effects 
naturally ariſing from ſuch a meeting, it certainly affords neither re- 
lief nor any real ſatisfaction: as a head-ache and the wretched next 
day's food ſerve but to give additional miſery by a ſad compariſon 
with the feftive and joyous preceding one. 


I ſhall now, Sir, take my leave of you with maintaining, and 1 
am ready to prove, that there is ſcarce a place in this kingdom but 
where twenty perſons may have a wholeſome, hearty, and palatable 
meal for three ſhillings. Reader, ſhould you doubt my words, try 
the experiment, and you will at the wortt have the conſolation of 
feeding a dozen perſons for the ſmall ſum above ſpecified. 


To the Editor Of —— 5 * 
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No. II. ? 
SIR, | 
PAVING picked up by chance the other day a hand-bill en- 
titled, 


« To the Humane who are inclined to be truly charitable,” | 


containing two receipts for a cheap and wholeſome mode of Cooking 
for the Poor, I was determined to make an experiment of the one 
called Por TAGE; the reſult was, that I got made, for the value of 
three ſhillings and four-pence, a full ſufficient quantity for twenty 
men, without bread, the nature of the food not requiring any, which 
the men in our Barracks liked very much; we had ſome exactly the 
ſame at the Officers Meſs, and found it excellent. I take it for 
granted that you will with pleaſure - communicate this matter 
to the public, not merely for the benefit of our brave Soldiers, for 
whom it is admirably calculated, but likewiſe for the benefit of So- 
ciety at large, and I truſt every liberal-minded Editor will do the 
lame, pes | 
| I am, Sir, 


Your humble Servant, 


fi. PAYNTER, 
Lieutenant-Colonel of Marines. 
To the Editor of ——— 


Portſmouth, Oct. 19, 1795. 


The Recei pts above alluded to are as follow: 


' RECEIPT TO MAKE A GOOD AND CHEAP POTTAGE: 


Take three pounds of the ſtickings of beef, or part of the ſhin, or any 1 
of the coarſe or cheap parts : put theſe into eleven quarts of water ; 
after boiling two hours, add one pound of Scotch barley, and let it 
boi! four hours more; during this time ſix pounds of potatoes are to 
be added, half a pound of onions or leeks, and of parſley, thyme, or 
favory, a due proportion. Seaſon the whole with pepper and ſalt. 
Any additional vegetables may be added, and half a pound of bacon 


cut 


43 


cut into ſmall bits, if you wiſh to make it more ſavoury; this will 
produce full three gallons of Pottage, which will require no bread. 


In London, or large towns, bones may be procured from the 


butchers, which will anſwer the purpoſe as well, and come much 
cheaper. 


N. B. In ſummer, turnips and carrots may ſupply the place of 
barley, but it muſt be made thick. Meat of the above deſcription 
colts 3d. per pound. Your pot muſt boil over a ſlow fire. 


To boil rice plain, put it looſe into the pot, and let it boil ten or 
twelve minutes. 


W 


ANOTHER VERY CHEAP AND GOOD DISH, 


After boiling one pound of Scotch barley, let it ſtand to cool in an 
earthen pan, all the water being carefully drained from it ; boil one 
pound of bacon in two quarts of water; a few minutes before you 
take it off the fire, put in your barley and it will fall to pieces im- 
mediately, and very ſoon nearly ſuck up all the juices of the bacon; 
you will then only have to pour off the remaining water; a few 
onions or leeks ſhould be boiled with the bacon, and pot-herbs, if 
you have them. Seaſon with pepper and ſalt. 


Note, When you make a very thick meſs with potatoes, and mean | 
to eat the broth, it is better, it you can, to parboil and peel them 
before you put them into your broth-kettle, 


The common price of Scotch barley varies from 175. e 11, 8. 
per hundred weight, The retail price is in general about 3d. per 
pound. 


One pound of Scotch barley boiled four hours, and put into a pan 
to cool, becomes a ſort of jelly, which will inſtantly fall to pieces 


on being put into boiling water. When it is in its congealed ſtate, 
it will weigh four pounds. This is a moſt excellent nouriſhing food 


either co make pottage, or, mixed with ſugar, for young children. 
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No. III. 
TO THE HON. VICE-ADMIRAL WALDEGRAVE. 
SIR, Royal Hiſpital at Haſtar, Oct. 19, 1795. 
A GREEABLY to your defire, I have made ſeveral trials of what 


is recommended in your printed hand-bills, and have ſubjoined 


the ingredients uſed in each experiment, with the expence attending 
them. | | | | 


Firſt— Trial was made with a pound of gravy beef; the other in- 
gredients in the exact proportion of the receipt; the produce was four 
quarts, and colt gd. This quantity, I conceive, would make a din- 
ner and ſupper for three working men, without bread, or any drink 
whatever—more ſalutary and nutritive than the uſual food of the la- 
dorions claſs of the community, which, in general, conſiſts of fat 
bacon and cabbage; with this they cat bread, and muſt have beer to 
drink: and if a labouring man is ſuppoſed to cat a pound of bacon, 
at qd. per pound, for his dinner and ſupper, that article alone is equal 
to what might ſupport three, independent of bread and beer. 


Second—Trial was made with a ſheep's head, with a proportion of 


the other ingredients, fo as to produce fix quarts of pottage, and coſt 
x0d. This, from the richneſs of its flavour and taſte, I judge, would 
make a moſt comfortable dinner and ſupper for four men. 


Third— Trial was made with half a pound of bacon, and the ſame 
quantity of barley; it produced two pounds and a half, and colt 7d. 
This would dine three men, without bread ; but it appears that ſoine-- 
thing would be neceſſary to Crink with it. 


Fourth Trial was made with neck of beef; the ingredients and the 


quantity produced were the fame as in the krit Trial. 


Fifth Trial was made with half an ox head, which coſt 10J. This 
being made without bacon, coft 20d. and produced three gallons of 
moſt excellent pottage, ſufficient for eight men, of the moſt laborious 
employment, for dinner and ſupper. This Trial yielded rich 


and better pottage than any of the others; and it appears, that 


ox Cheek ſesms to have the preference o any of the coarſe pieces of 
beef. | 


I'have 
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1 have alſo made trial of the bread you recommended, in the pro- 
portion of three pounds and a half of four to two pounds of potatoes, 
and fougd it preſerable (from the concurrent teſtimonies of many wha 
taſted it) to the fineſt baker's bread ; and, after keeping it four days, 
retained its lightneſs, and acquired no acidity, 

That the pottage, prepared as above, is wholeſome and nutritive, is 
fo ſelf-evident, as cannot fail to carry conviction to every unprejudiced 
mind, and more conducive to health, than the coſtly viands of the moſt 
luxurious tables, I beg leave, however, to be underitood, that I do 


not recommend this diet to be daily uſed without any change; but 1 


cannot help being of opinion, that every poor family may ule it three 
or four times a week, without being cloyed with a ſameneſs. 


The barley, as prepared in the printed bills, and mixed with ſugar or 
milk, makes a moſt wholeſome food for children; and, if uſed with 
wine, nothing can prove more grateful and palatable to the ſick and 
convaleſeents. „ | 

I have the honour to be, Sir, 
Pour moſt obedient humble ſervant, 
James Jonxsron, M. D. 


(Copy) 
FIRST TRIAL». 
En, | | „ 
Gravy beef 11b. — - - - o 23+ 
Scotch barley 1-3d lb. - 0 0 1 
Potatoes: 29. . 0-7 
Onions 1-2d Ib, - - - oO O 
Pepper and falr - - - 0 0 
Bacon 3 Oz. — — o 24 
Produce four quartses 09 
SECOND TRIAL, 
Sheep's head — "Sh - 9 5 
Barley, Ilb. - - 3 9-16 
Potatoes, 2b, — - o 1+ 
Onions, lb. - - - * 0 
Pepper and falt, - - = oO oft 
Cabbage, Turnips, and Carrots - „ 
W ater, eleven Piuts. - - - 0:0 
Produce ſix quarts © 10 


This was ſuperior to the other, in richneſs of flavour and taſte, 
owing to the bones in the head, which were bruken in picces, previous 
to their being put into the fiew-pan, - 7 8 

| THIRD 


C9; 


THIRD TRIAL, 


Bacon, Ilb. - - - © 4k 
Barley, Ilb. - - 4 - oO 14 
nions, Pepper, and Salt, - - 0.4 
Produce 21b. 802. 0 7 

FOURTH TRIAL. = 


Made with Neck Beef, limilar to the firſt Experiment. 


FIFTH TRIAL» 
Ox Cheek, 6 8 8 E 


1 

Barley 11b. - — - I 8 3 
Potatoes lb. - - - 8 3 
Pepper and Salt, « . 0 8 1 
Onions 1b. — - — 80 1 
Cabbage, Turnips, and Carrots, — 3 
Water, 22 pints. 5 5 . 0 0 

Produce three gallons 1 8 


The above Trials were made in a very cloſe Stew Pan, that emitted 
ſcarcely any evaporation, | | 


No. IV. 


| Pres, Of. 24, 4 . 


J* addition to the experiments [ ſeat you in my Letter of the 19th 


inſt, I have to add two more, made with a thin of beef and part 


of an ox cheek, and have fubjoined the different ingredients in each, 


with their prices. 


The Trial made with the ſhin of beef, after ſtewing near eight 
hours on a very flow fire in a cloſe ſtew pan, produced upwards of 


three gallons of moſt excellent pottage; one gallon of which was 
conſumed in my own family. Next day, ſeven quarts were given to 
ſeven hard working men for their dinner, who declared they never 
eat a more comfortable and palatable meal, and ſome of it was left. 
Thus ſcven men had a moſt nutritive and wholeſome dinner at 
the expence of two-pence each. 


The 


36 - ap 


The other Trial was with a quarter of an ox head, which produces 
fix quarts of a rich and high-flavcured pottage, 


In theſe experiments I have omitted the bacon, both on account 
of its being an expenſive ingredient, and from its flavour being in 
ſome of the others too predominant. On the whole of the Trials, 

which have been made with the utmoſt care and attention, I muſt beg 
leave to give it as my opinion, that ox cheek or ſhin of beef claims 
the preference to any coarſe pieces without bones, which laſt I am 
convinced agd much to the richneſs and grateful taſte of the 


pottage. 
I have the honour to be, Sir, 


Four molt obedient humble Servant, 


JAMES JOHNSTON, M. D. 


Te. the 3 eee, Waldenrave. 


FIRST TRT AL. 


| 8. 0p 

Shin of beef coſt. 3 - Font So WM 
Barley, Ilb. — - "IM O 3 
Onions, 11b, - — JJ SO Oe 
Potatoes, 6lb. — - — — 9 3 
Cabbage, carrots, and turnips - — o 14 
Salt and Pepper 5 — „ 
Water, II quarts = - „ 
Produce, 3 gallons. 1 92 

| SECO C TRIAL, 

8 of an Ox head . = 0-0 
Barley, Zlb. „ . — 0 15 
Onions, Alb. - -. - —— o oz 
Potatoes, 2b. 55 W 
Cabbage, carrots, and turnips, — — 98 1 
Salt and pegper - — o of 
Water, 52 quarts — - 0 © 
Produce, 6 quarts, — 2 O IT 


No. 


No. V. 


Portſmouth, Of. 1795. 
$1R, | 


9 the Papers accompanying my Letter to the Rigbt Lord 
* the Lord Mayor, publiſhed in your Paper the 26th inſt, that 
 Eontaining a receipt for making Potatoe Bread was omitted, As this 
bread (which in a few days [ hope to ſee ſelling here under the appel- 
Jation of Potatoe Cake) forms a very eſſential part of my plan for 
lowering the price of wheaten flour, and leſſening the hardſhips of 
the Poor, may [ beg the favour of you to inſert tt in your * az 
ſoon as you can conveniently. 


Although the preſent proceſs of making Potatoe Bread will re- 
quire ſome additional labour to the baker, nevertheleſs if it be made 
of equal parts of wheaten flour and potatoe meal, it can be made 
and fold by him at one fourth part leſs money than the bread which 
is made of the ſame weight. This bread is made of the fame weight 
and form as common bread, though it will rather exceed the com- 
mon loaf in ſize, from the lightneſs of is nature. Another advan- 
tage this bread poſleſſes, beſides its cheapneſs, is, that it will be 
found as moiſt and as good when a week old, as on the ſecond day 
of its being baked. Its nutritive qualities [ belicve to be indiſputa- 
ble, and as to its taſte, I will venture to ſay that it will be found 
moſt excellent. 


I know that it will be argued by many, that the Poor will not eat 
the bread here re commended, as they have heretofore refuſed eating 
| phat recommended to them under the title of Standard Bread. But 
this argument ought not to hold good in the preſent caſe for two 
plain reaſons ; ; namely, That the Fanden bread was ſo ſhameſully 
_ aquſterated as rendered it in ſome places fcarcely eatable, whilſt the 
too was only one twelfth part leſs than the fineſt and beſt bread. 
ow as to the Potatoe Bread, the object of adulteration will be 
comparatively fo trifling, that let us hope it may not be practiſed - 
the taſte will be then delicious, and the price will be reduced 25 
FT: cent. ; 


TO MAKE POTATOE BREAD. 


Take ſixteen pounds of large mealy Potatoes, boil them well, and 
break them in pieces. 1 Ivey muſt be then ſer out in the open air for 


half 


E 


half an hour, that the watery particles may evaporate; then rub them 
in with twenty-eight pounds of flour, till all the lumps are reduced 
after which, mix a proper portion of yeaſt, and knead it into 
dough. Fo 


This is for a large baking; but may be reduced by only allowing 
two pounds of potatoes to three pounds and a half of flour, or ſix 
pounds of potatoes to eight pounds of flour. 


Note, The weight of the potatoes here conſidered is in its ſtate juſt 
previous to being mixed with the flour, | 


We are now making bread of equal proportions of flour and pota- 
toes. It anſwers admirably. 

N. B. Any perſon would render a oreat ſervice to the Public, by 
communicating an improved method of making Potatoe Flour. 


** It is recommended to thoſe Into whoſe hands this Paper may 
come, to give to their poor neighbours copies of the above receipts, or 
of ſuch of them as they may think molt likely to be uſeful ; and where 
a poor family may be deſtitute of an vn pot ſuitable to the above pur- 
poſes, it is ſubmitted that the donation of ſuch an article would be ag 


yictul inſtance of charity. 


n 
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